Helpful Hints from Marie
· Buying a Rib Roast
· Don’t be afraid to ask for help.  This is a cut you won’t see in the self-serve meat case so you’ll need to ask for it. Be confident at the meatcase and ask the butcher for clarification.  

· Ask for a butcher’s cut prime rib roast.  The butcher’s cut roast is easier to carve but still keeps the flavor.  Ask the butcher to cut the bones from the roast and tie them on. 

· Yikes, this is expensive!

· The price of the beef seemed high when I was buying it, but after I served 8 people and still had leftovers for lunch the next day, the roast seemed positively cheap!  With this number of servings, this dish was no more expensive than many types of fish or beef.

· Which pan?

· A shallow roasting pan will do because the bones serve as a rack of sorts and add great flavor.  

· Don’t skimp on your rub ingredients.

· The fresh garlic and whole peppercorns may require a bit more effort than garlic powder and pre-ground pepper, but with a more expensive cut of beef, the extra effort in order to get the rich, fresh flavor is worth it.

· Hands work best! 

· Using your hands to apply the rub works better than a basing brush or other utensil.  The only drawback is that you are left with “garlic hands” for the rest of the evening.  To avoid this, you might wear some kitchen-friendly disposable latex gloves.  They are available at your local grocery store.  

· Keep it simple. 

· I didn’t plan to add the onions to the pan at first, but I am so glad that I did.  The flavor from the beef and rub seasoned the onions perfectly.   Even better, with virtually no extra effort, the onions were ready as soon as the beef was and I didn’t have to dirty another pan!

· Also, keep an eye on your onions so that you don’t get them overdone as your roast is reaching the desired doneness. 

· Serving your roast.

· I served the beef with a small dollop of HOT horseradish sauce—it was a perfect compliment to the beef.  Another option is Dijon mustard.

· Simple, easy and so impressive!

· This dish is one of the easiest I have ever made—I was astounded! It may be a little intimidating, but don’t be afraid to give it a try. It’s easier than you think and your guests will be so impressed! 
